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i

]

A SCHFHE IR GB/T 1.1 2020¢ bRl TAE S0 55 1 3853« A oAk SCAF 3% 5 Fa) AR S R0 000 ) 1) # s
AL A

A SCHACE: GB/T 172042008 BN 4325 ) . 5 GB/T 172042008 HH H. » B 45 #4) 94 4% A1 4 5 1
B A EEEEAR BT

— TR (WS 1 B 2008 AE RO 1 7))

— B T LR (W 3.1.1.2008 AERRIF 4.1)

— BT AW E X (W 3.1.2.2008 AR 4.2) 5

— BT AR E W 3.1.3.2008 ARERRIY 4.3)

— BT ARE AR E R (W 3.2) ¢

— M T ARERYE RS TOR (W 3.2.D)

— W T AREFE R ERE TR (W 3.2.2)

— B4 T AR TE R A AR WOR (W 3.2.3)

— BN T AR Al B FBRE RS (W 3.2.4)

BT MU R E WL 3.3, 2008 AFERREY 4.1.1)

—JEIN T AR E WSS (W 3.3.1)

— BT I Ik M () LWL 3.3.2.2008 ARERR K 4.1.1.3.5) 5

— AT M (% 5 I 3.3.4.2008 AERRIY 4.1.1.1.2)

— AN T ARE b & M (W 3.3.5)

— WA T ARE R A M (W 3.3.6)

— G T ARTER A A M (W, 3.3.7)

— BT 0 M 1 5 LWL 3.3.9.2008 ARG 4.1.1.2.2)

— BT TR 9 (WL 3.3.10,2008 AFE R 4.1.1.2.3) ;

— BT VKM Y E XL 3.3.11.2.2008 AR Y 4.1.1.3.6)

—Hn T ARTE I (W 3.3.11.3) ¢

— BN T AR E) P () MU (I 3.3.11.4) 5

— W T AR E B R AR CHE R A Mpg (W 3.3.11.5) 5

— W 7 AR R MU (W 3.3.11.6)

— BT RN (4 5 LW, 3.3.11.7.2008 AFERRIK 4.1.1.3.2) 5

— BT R ) E (WL 3.3.11.8.2008 AFRRIY 4.1.1.3.3) 5

— BT /NEE MU E (W, 3.3.11.9.2008 4E R 4.1.1.3.4)

T SR TR (% 5 I, 3.3.11.10.2008 AFE R 4.1.1.3.7) 5

— BT SR R TR M ) s L 3.3.11.11.2008 AFERRUIY 4.1.1.3.7)

— W T ARE T (W 3.3.11.12)

— M B T A B M (WL 2008 AFRRI 4.1.1.1.3) 5

— WM BR T AR R M (WL 2008 ARG 4.1.1.3.7);

— BT A E UL 3.4,2008 AFRRIK 4.1.2) 5

— W T ARE AT 3.4.1)

— BT AREBRLL A AW (W 3.4.2) 5
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— BT ARIE LA 3.4.3)

— BT TR AW E LW 3.4.5.2008 AFRRIY 4.1.2.1.2) 5
— BT R R A 0 E LU 3.4.9.2008 AR 4.1.2.3) 5
— I T AREF KA W 3.4.10)

— BT R A A 0 (WL 3.4.11.,2008 ARG 4.1.2.2.2) 5
— W TR A SRR A AW 3.4.11.1D) 5

— B T ARTE R R R R AW (W 3.4.11.2) ¢

— T AR AT R A (W 3.4.11.4) ¢

— M T ARE TR AT 3.4.11.5);

— BT AR R A A W 3.4.11.6)

— W T ARE R A AW (W 3.4.11.7) ¢

— TR M A 0 E LW 3.4.12,2008 AERRIK 4.1.2.2.4) 5
— BT A A A 0 O 3.4.14.2008 ARG 4.1.2.3.1) 5
— BT VKA AW (W, 3.4.15.2008 AERRIY 4.1.2.3.3) 5
— WM T AR TR A A (W 3.4.16) 5

— kT RS A AW E LW 3.4.17.2008 AERRIK 4.1.2.3.4) 5
— BT A A 0 (WL 3.4.18.2008 AEMRIK 4.1.2.3.5)
— T N A E SO 3.4.19.,2008 AFRRAY 4.1.2.3.6) 5
—— T B A A 0 (I, 3.4.20,2008 AE K 4.1.2.3.8) 5
— BT R R AW E LWL 3.4.20.1.2008 AERRIK 4.1.2.3.7)
— T AR E R AW (W 3.4.20.1.2)

— W T ARE AR AW (W 3.4.21)

— T BR T AT A A (AL 2008 AFRRIY 4.1.2.2.3)

— WM BR T A L A & A 2008 AERRUAY 4.1.2.3.9)

— BT R R R I LWL 3.5.2008 AR 4.1.3) 5

— W4T SR D i E SCCW, 3.6)

— B T SR 1) i 44 B (UL 2008 AFERRIY 4.1.3.1) 5

— M BR T SR R (WL 2008 AFRRIG 4.1.3.2) 5

— TR T AR E R (B ) (ML 2008 AFRR 4.3.1.1) 5

— BT A E (W 3.7.2008 ARERREY 1.1.4) 5

— B TG R E LOW 3.7.1.2008 AERAY 4.1.4.3.1);
— BT W IO MW E LW, 3.7.2.2008 AFRRK 4.1.4.3.2) 5
— BT R R (0 s (WL 3.7.3.2008 AERRY 4.1.4.3.3) 5
W AR LRI (A 3.7.4)

— R T ARE LD W 3.7.4.1) 5

— BT AR ERE R L (W 3.7.4.2)

— T ARERR I (W 3.7.9)

— W T AREAE R K S (W 3.7.10) 5
BT T E LW 3.10.,2008 AFRRIK 4.2.1)

— T IR A M Y LWL 3.10.4,2008 AR R 4.2.1.1.4) ;
— T AR T E LW 3.10.5.2008 AERRIK 4.2.1.2.1) 5
— T RAE I E LW 3.10.6.2008 AFERRIK 4.2.1.2.2)
— BT B T LW 3.10.7.2008 AFERRIK 4.2.1.2.3) 5
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— BT AR E (WL 3.10.8.2008 4ERRIK 4.2.1.3.1) 5

— BT W ER Y E LW 3.10.9.2008 AFERRIK 4.2.1.3.2) 5

— TR F R W 95 (W, 3.10.10.2008 4FRRIG 4.2.1.3.3) ;

— BT RE R 0 O 3.10.11.,2008 4R 4.2.1.3.4) 5

— BT EE R W E LW 3.10.12,2008 4ERRIY 4.2.1.3.5) ;

— BT 2R I E (W 3.10.13.2008 AR 4.2.1.3.6)

— BT R 0 (WL 3.10.14, 2008 AFRRAY 4.2.1.3.7) 5

— BT AREHEF R P (AL 3.10.15)

— B T R 1 Y E LI, 3.10.16.2008 AR JRIF 4.2.1.3.8) 5

— BT Z T ER I E W, 3.10.17,2008 AE R 4.2.1.3.9)

— BT A I E (W, 3.10.18,2008 AFE MMM 4.2.1.3.10) ;

— M T AREEF R W 3.10.19)

— B T ARERRE R (W 3.10.20)

— AN T AR R A CE R A B 0 R O 3.10.21) ¢

— BN AR BUSEE FI E (W 3.10.22)

—H I T AR BB P BRI (W 3.10.23) ¢

— I T AREREF L 3.1

— BT S E LWL 3.12.2008 ARG 4.2.2) 5

— T S 22 M (W 3.12.3.2008 AERRIK 4.2.3) 5

— AN T ARGE KR 22 (W 3.13)

— M T ARE KR ZEWMW W 3.14) ¢

— BT E RS E LA 3.15.1.2008 AERRIK 4.2.3.1) 5

— BN TAYE S E LW 3.15.2.2008 AERRIK 4.2.3.2)

— BT AR S E LA 3.15.3.2008 AERRIK 4.2.3.3) 5

— BT AR R (W 3.16)

— T AR E RRAR R I (W, 3.18)

— BT IR WL 3.19.2008 ARRRIK 4.2.5) ;

— AN T A KU B AR (WL 3.20)

— BT AW E (W 3.21.,2008 AR R K 4.2.6) ;

— W T ARE AW (RS R (WL 3.22) 5

— WG T ARE TR L 3.23)

— W T AREFEWI (W 3.24)

— MHBR T A R 2 e P R 2B ) (ML 2008 AR RRIY 4.3.1);

— B T A E S P 2 B B P2 ER ) (WL 2008 AR 4.3.2)

— MR T ARE SR 2 BE B0 BRI S T ) (WL 2008 AFRRIY 4.3.3) 5

— WMBR T AT LA A TR R D

— W T AR A KR I 5 B .

— AN T ORI A EHEAL PR LB S A .

W TR A SR B S8 N 25 il BB B AL A SCPF 18 & A HILF AS TR R0 6 R 1) 54T
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REEBEREFEMS X

ASCPEER I T HORHI AR B 5 SCL 2 R IR 3 2646

Al

A SCFIE T ORI 9 287 I T VB8 CRHOE L B0 BTl A OGS

2 MEHSIAXH
A SCAFBA MR YES | SCPF .
3 AREBEMENX

3.1
#LH  alcoholic beverages
RS JEAE 0.5 Yovol B PR TR,
S 1 ARG R K R L A A8 R
7 2 AT U R NG R G A 4 T

3.1:1

ZBEE  fermented alcoholic drink
PIRSAT CE28 OK IR CFLZEAE b T B JRURE L 28 A 15 i3 40 A 1 e T 17T S8 174 AR HT

3.1.2
A distilled alcoholic drink
PIBSAS 2 KR FLZE%E N ROk 28 A i L 254 L 20 ol AS 28 /) 3 T R 1 R R

3.1.3
BCHIE  integrated alcoholic beverage
VA RN\ Z€ SR L £ HDIPORS 25 D I8 55 Al £ T 00 SRR AL/ SR S R L A 5 e A S

T B ARORH
3.2
B AERIEAE  edible alcohol
RRBERS
LA 5 e A T 1 4 5 RS % 28 SR T AL 3 £ 8 T B T
FOKIIRS .
3.2.1

AYMEHEBIERR  edible alcohol made from grain
VA 0y S JEORE 28 S W L Z8ABEOR T T 1 ) o 36 T A T ) 5 K TR

3.2.2

EREHBIEER  edible alcohol made from yam
PATE 2N S JFURE . 28 A2 1 | Z8 AR ) 1 1l 1) « 36 220 ot o ol T ) 55 KR
1
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3.2.3

EZRHBRIEEM  edible alcohol made from molasses

VAR 8 Ry 2 SRR L 28 5 8 L ZE VRDRT T T B ARt T A FH R S KK
3.2.4

Hit A FABRIEF  edible alcohol made from other crops

VAR 5 0N 8 Z A0 LA o] & FARAVE W by 32 L8 IRk . 28 2 I8 . Z8 1RDKS W i h i)« I8 Tk
{5 ) 5 KRS
3.3

WEE  beer

PAZZ 28 K 2 S JE0RE L I mguiy 48 A 435 Ui 46 T ) . 28 B A I R R T LA AR K O nT B
LT ) A Y

b= IR OR AP W L 4
3.3.1

B =IE  limpid beer
MNP RS T 2.0 EBC gy .
3.3.2
ZEREE  turbid beer
MK T 2.0 EBC [y M
3.3.3
ZAME;E  pasteurized beer
28 ek U 1K Bl g I Tk 2K 174 ML
3.3.4
4 18;E non-pasteurized beer
AN 25 3ak U TG K Bl IR I 0 Tl 2K B R 38— s 2 ) R AP ) T
. AL g
3.35
FHEAZEEE top fermentation beer
ZIRIRE  ale beer
i FH I T S R R A TR Y ML
3.3.6
THEEZEEE bottom fermentation beer
FIARIEE  lager beer
1T T O S A R 17 ML
3.3.7
BAEEZEBERA mixed fermentation beer
FERR IS CE RSP AR DA L3R IR O A W 2 7 1R ML
3.3.8
KEBMEE  light beer
{0 AE 2 EBC~14 EBC (1) Mg |
3.3.9
WREEE  strong beer
(6 )76 15 EBC~60 EBC figmuip .

2
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3.3.10
Z08/F black beer
{03 K FEAE T 61 EBC fymp,
3.3.11
$FEE  special beer
1 LA AR T2 MO8 (B2 Rl Pl D o Adi 22 LA 5 OB 1) i
3.3.11.1
FMEE  dry beer
1 IR = 3 1 My
S T MU Y FCOE (9B R REREAICF 7270,
3.3.11.2
JKIEE  ice beer
8K AL T2 Ak R M
7 VKM (Y R /N F a5 0.8 EBC.
3.3.11.3
BHIE/E  white beer
/NS ZE R BN AR N R 2 L 28 L T I R A G LA T R A S KUK 174 94 ek ML
3.3.11.4
T B4R (5 ) B stout beer
fdi FBERE 22 25 sl b G R 2 VR UL Z . 28 L i ML I0Y P £ 2 P T T 5 2058 o0 1) % € T3
S HWOREEARC T 1.0 % vol BRI AT F 20 BU. A EE7E 10 EBC~150 EBC Z ],
3.3.11.5
B/RFRCLE/RFR) A  pilsner beer
i T i MY 1 R A I - LA R R XU £ ML
. R EEARGF 1.0 X vol . BRI AL F 20 BU. A FE 1 EBC~20 EBC 2 Jil.
3.3.11.6
BEME  sour beer
3 H 20 LR A A T R 1Y AR A I A5 IR A T2 Ak O R J B ML
. pH AR T 3.8,
3.3.11.7
{REZNEE  low-alcohol beer
RS 12 R 0.5 % vol~2.5 % vol [t MLy .
3.3.11.8
FZEEMRE non-alcohol beer
WORS JE /N a4 0.5 % vol [ ML
3.3.11.9
INEIRE  wheat beer
BRI B /N2 25 R/ /N S TR £
T ANE IR A RN 307
3.3.11.10
BETRMEAE fruit and vegetable beer
TN B0 R T LA TURRAE A PRAL AR AR XK L I PR 4 09U B AR LR 1) I
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3.3.11.11

RERBIEF  fruit and vegetable flavor beer

FEDRAF WP BEAS 11K (% BE R - 3500 /> £ HIFRRT  JL A AH 0 1) SR i XU ) nee i
3.3.11.12

THIEE  craft beer

P /N TR WP 2 5 2 24 7 o FL7E R S ok R b S S g U DG 1 ) T KUK R A R T
LI
3.4

HEE wines

VA7 %) 5508 4 O JEORE . 28 40 a4 RS A 1 R T T AR L A RS TR A IR
3.4.1

BHHEZE®E white wines

A0 T A0, 5 ST AR TG 00, 5 5t B A L TR O R R T 0 A (0 1 A
3.4.2

BLIEEE rose wines

LIS URURE SR Ve SANE Aeee: N0 5 82 EANNG FAR WS- RUNIUE TR RL S
3.4.3

JHEEBE  red wines

400 VRGN i (Ve S A N B 07 S A NN S S EANNEA K 7 1 8 LR i34 I LRy R N (R TR R
3.4.4

FH#EEE dry wines

BB/ FELAE T 4.0 g/ L AW . B0E SRS UM 2/ TEAE T 2.0 g/L . SOB R &5 h
9.0 g/L 1% %5 .
3.4.5

EFHEE semi-dry wines

SBER P& deis b 12.0 g/ L A A . 5508 Y SO 5 SURR Y 2 (/D TS T 10.0 g/L
If BB 5 N 18,0 g/ L I 4 .
3.4.6

HIEAEE  semi-sweet wines

SRS R T T 40 die i O 45.0 g/ L I A
3.4.7

IHEEE  sweet wines

MK T 45.0 g/ L (& .

FE VA 4 T e (B S8 4 ke MR T A JURE I L TR Sy K AR T A 4
3.4.8

FHEEBE  still wines

£E 20 “Clf, Z 44kt F J1/h 1 0.05 MPa ()% %5 .
3.4.9

BFhAE A special wines

FERRT R AW SRR T 25 v Al A S Jy % T o T S ) A 4 0
3.4.10

ESHEEA carbon dioxide-containing wines

£ 20 Oy Ak 1 %5 FECR T 0.05 MPa (97 4575 .

!
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3.4.11

BIBEZE A sparkling wines

7E 20 Cly . 4k (R th & /™ 4 ) K FaR%6 1 0.35 MPa( P45 &/ T 250 mL ()i
TAARER HE )RR T 0.3 MPa) I & S A A .
3.4.11.1

BAREEZE®E brut nature sparkling wines

SR T T 3.0 @/ L 11 0 360 7 45 77
3.4.11.2

BRAREBEZEBE extra brut sparkling wines

BB N 3.1 g/L~6.0 g/ L. i 30 4 453 .
3.4.11.3

KA@M EZEE  brut sparkling wines

MR 6.1 g/1~12.0 g/L. {1 30 4 45375 .
3.4.11.4

BT RBEEEIAE extra-dry sparkling wines

SBEN 12.1 g/1L~17.0 g/1. f) e ¥ 4 45 4 .
3.4.11.5

F#BEEE dry sparkling wines

SBER 171 g/1~32.0 g/ 1 i) 36 4 44 .
3.4.11.6

EFR@EZEE semi-dry sparkling wines

SN 32.1 g/1.~50.0 g/ L () o 7 45 .
3.4.11.7

HAEBEEIE sweet sparkling wines

OB T 50,0 g/ L) 0 7 44 0
3.4.12

KB EH semi-sparkling wines

1E 20 CIF . 40 b (B h A& /™ 21 B I 7E 0.05 MPa~0.34 MPa(Xf P48 &/ F 250 mL (¥
F AL BRAE 0.05 MPa~0.29 MPa) [ & S i 451 .
3.4.13

FESE carbonated wines

W9 T B A AR R TS A B T T N T ES N LA [ A 6 7 e 0 SIS L B A A 1 R A
3.4.14

FO#EZE®E liqueur wines

7 A5 1 DA A & 28 AR L1 M e R LA R A A T R A A A T L R A A L bk
T T B £ T B WK ) 15.0 Yovol ~22.0 Y vol 1175 44511 .
3.4.15

KEEE icewines

MRS T — 7 Ol A G AR R L ORI ] )5 SR 7E 45 VIOIR A TR H B - 2 1 R T i e 1)
T 4G W CFEZE ™ e B AR SR VRSB 35D .
3.4.16

{RE#ZE® low alcohol wines

Zorpak K ARFHIORT EE /N T 7.0 %0 vol I 45
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3.4.17

HEHEEE noble wines

A6 ) 44 1) B I A 4 SR SRR 1R S 4 %5 1 (Botrytis cinerea) ASER SIS R T W R
PR 722 Ak o JH 33 el 7 4 TR i 717 0 10 7 4 309 CFE 28 7™ b B v oS SR v Al 50 .
3.4.18

FHEEZEE flor or film wines

T % T 28 0k 4 TRWEORS A AR Y 11k R 2 J2 ORGP R RS O A 1 22 b A A 2R R
W 2 FPORS 9T & WORT 8 15.0 %0 vol ~22.0 Y5 vol 1) 4] 4414 .
3.4.19

MMEFFEEE aromatized wines

VA 45 08 DR 0 B L 28 B0 05 A R SO A DY A R ) BB 1 R L LA B R SR B U

REAE 1) 4] 26 30
. 5 ARG R R GRS T 7E £ SN T b e (% A S AR AR R
3.4.20

REEF A  de-alcohol wines

SR FH A 2 502 4 T 28 A T ST A IORS A2 B . R UIPRS JE RIS 1 7,04 vol Y R L AR 5 R AR RR T
OB IPORS S 11 7 4
3.4.20.1

{KEEFZE /A partly de-alcohol wines

RS JE M 0.5 Y vol ~7.0 Yo vol (1) i B4 45 37 .
3.4.20.2

ZE#EEE non-alcohol wines

WRTIE /N T 0.5 %0 vol (1 5 R4 44 7
3.4.21

JEEHZEE wines of chinese native vine

K v e D 24 A A R A B 2 N TORIORL 1 1L 4 T A R A A Bk A A R D5 R R O
2% AC dita R T ] 4 BT 4 T 8 ek 4 TS RS 43 WK A 1 TR T T R 1% i 4

i HAKZ KO8 A & W (Vidis amurensis wines) | T 4 8 W (Vitis heyneana wines) | ) 4 % W§ (Vitis davidii

wines) Bk A 25 W (Vitis romaneti wines) %% .

BB fruit wine

RA(LZER) fermented fruit wines

PIK SR SR RO T S R0k 28 4 T Sl 3 2 R 2 1 TR T BRI 5 A TR 1 A IR
3.6

BiA(ESE) integrated fruit wine

VA R | Z8 080 £ HTIORS A5 I 5k A K SR SR T B A B 3 AR T . el s S s n ) .
LU 0T 1 P

3.7
#HB  huangjiu
ZiB
PAREK (K /K K /R KA Ry T2 G TRk 28 T b R/ SSES A R)  eE R A 0k A i 7 IR

173 1 1) 4 TP

6
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3.7:1

fE4BEE  traditional type huangjiu

PAREK BRK K NK NEE KA R TR EORE 28 Z8 3 vy il RSk L A L S B Lok DR L R (R
B EAE ) U T R B
3.7.2

BEHEEEE light type huangjiu

PAREK BRK K ANK NEE K AE D B2 IR L 28 Z8 38 AT il AR/ B 43 i ) L e RE DR B A
KR 2B R M L TE B CBR ) JJETAE ) TR TR | TR T 3R B
3.7.3

#¥AEH  special type huangjiu

P 1 DR (RO T 254 s - FL A R 3R XU LA 728 03 XU )
3.7.4

ZI#;® hongqu huangjiu

VARG KA/ B A 5 b J5a JSORE LK by 2 S S0, RLZL i Dy T S8 Ak 2 1 700 TR o) 10T 1 1 i IR
3.7.4.1

B—4T@® pure hongqu huangjiu

A AT i

VARG KR T2 J50RE A DA 21 ik Bl A2 1 0] &8 28 3 BN A A I L TR 0 S (e B b ) L R
AL A7 2 A E AR A S R i 210 i
3.7.4.2

$5RVLT R special type hongqu huangjiu

- EUARHRL BTS20 0 7S - LA R R U L AS 0728 20 I XU 11 - 55 DA 5 A ) R A0 i K
OB I 2L i T2 SO A0 700 1 20 ih vy
3.7.5

F#EE dry huangjiu

AP BN P ERAE T 15.0 g/ L I3 .
3.7.6

$FHB semi-dry huangjiu

BB BEAE 15,1 g/L~40.0 g/L (85,
3.7.7

FIMEH semi-sweet huangjiu

S AE 4001 g/1L~100.0 g/L (¥ .
3.7.8

FHEA sweet huangjiu

KB BT 100.0 g/ L 985
3.7.9

FEKEMA  rice huangjiu

PARE K Sy 2 4 JEORE R ) 10T 10 1) 20
3.7.10

JEFEAKEE  non-rice huangjiu

AR R K A0 AR AT 288 Dy 8 TR R ) 10 1 1 530



GB/T 17204—2021

3.8
PBE(EZER) milk wine
PAZ- % FL s s FL I8 B 45 0 2 S JE0RE . 28 A L ek O B A T2 TR T BRI A I
i WEWEE AR W L A LA o el 4 R RO A I R I SR W B R A e
3.9
Wi (GRIBAE)  milk spirit

VLB 3L 7L sl 20 by 5 Ok B2 G IR . 28 A I | 2 00 A5 T 2R AT A 1 ZE AR
3.10

Al  baijiu

VIRAY A 32 S JE0RE . LA /0 iy 20k i 1 o 700 B 1 B 55 D Bl Ak A W) . 20 Z8 38 Bk R L BT
AR | ) 0] T 8 ) 28 8
3.10.1

KB daqu baijiu

VAR o Wl Al S 1 70 S o T R E 11
3.10.2

N xiaoqu baijiu

VA7 A 6 Al 2 1 790 TR ) TR A 110
3.10.3

ZH® fuqu baijiu

LAk Ay BP0« T £ 2 1 A ) T 10 Y
3.10.4

EBAMIE  mixed qu baijiu

AR /0 o 20K o 25 JFC v ot e bt e A 1B Ak 2 8 50 1R 1) 10 1 0 113G 35 OB A it A B £ ) i
7 P 25 A2 T TR ) T ) 190
3.10.5

BlIZS%EBE  traditional baijiu

VLKA R JEURE L AR L /0N i 2k oy 25 S B A 2 1 30 SR T 0 A5 5 e i e 1 245 4 I8 i T 20 0 48 11 B
WY+ 28 DRI ) ] T Q01 AN L 4 ) 3 5 £ VRS B AR LB e 7™ 2 1 (0 S A S R o LA A
T A XU 5 AIE 1) 1109
3.10.6

WAZERME  liquid fermentation baijiu

PIRAT O JEORE R FWBUAS A I 2 T 50 A AR B30l o8 o 4 00 60 1T VBR3P RS « A L 43 i 1) 422 5 o 4
FI B A2 7™ 21 10 5 (0 5 7 S R Jo NS S o T R 1

3.10.7

El#&Z*Bi® traditional and liquid fermentation baijiu

AR 36 110 B LAY 6 TR GG PR A B R D T 285 A M v s e ) A I e R R A R S
fol A5 5 1P 4% S L A8 9 I T R AN B ] 3 S AR ) B A A Y O A S IR LA A
A AR 110
3.10.8

REZ A nongxiangxing baijiu
VIR Ry JERE SR e 7 R i kB A 42 00 . 20 D0 6 1 A5 R 1 & 1 A 28 4R - AR R /) 80 T 1Y) - AN L
S5 [ 22 945 B FHORS B2AE 17158 4 ™ 24 1) S5t 0 5 4 S R A 1) 11

8
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3.10.9

BEHEEAA qingxiangxing baijiu

VIREAT R JEORE SR F R /0N i L 285k iy Bt BF 25 DB Ak 2 19 0]« 28 GG 1tb 5 25 2% 1 A 1o . [ AR 28088
WA R 22 3 71T 8 AN P4 S ) 3 A B ORGSR AR 1 B i 2 T A S A R A SR 1
3.10.10

KXEFEE QA mixiangxing baijiu

RAROK A5 g JEORE SR FH /AN il D Bl A 252 P70« 20 4 1 28 0 T L 00 L R L ) 90 0 R 194+ AS L4 e ] 42
S INEL HIORT AR B A2 1™ 2 0 5 00 5 7 SEOR W J5 19 110
3.10.11

RE&RRBAE fengxiangxing baijiu

VIRAT A JEORE SR H R R Bl A 2 I 5 . 20 19 285 25 8 190 28 Z A0 0 g IR TR ) W T ) AR L4 i )
FEUS I B HIWORS B AR F1 S A2 7™ 26 11 5 00 5 7 SR JoE i) 110
3.10.12

FERAMA chixiangxing baijiu

VAR K B TR 1) RO R SR« 28 26 20 ORI DA by T 0B 4 5 19 30) R HLBE AR K R T2 22
ZE VR R P s e ) W T BT A L R 4 S 0 RS SR A B AR R O R R R LA
RPN IVIE L
3.10.13

ZTHERABIE zhimaxiangxing baijiu

VIRAT Ry 32 S JEORE  0AC LA Bk B - LAJK i 28k o 45 DR Bl Ak 2 e 30) - 20 ME B L I A A I 0 A Z8 1 L R R
) A T R AN L ) A o VRS B AR B S ™ 2 0 0 S A SR L LA 2 R TR XA 1)
1 .
3.10.14

HEFERAE texiangxing baijiu

PADR K g 2 S JE0RE L DTy | 22 % RIS 3% ) 1 K il A Bl Ak 2 0« 28 2048 5% A 76 T 1T A 5 1 T
ZE MR RTR ) W TT TR AN L TR R ORGSR B A ™ A i S T LR R I
3.10.15

FEREAQME jianxiangxing baijiu

VAR 0 JEURE SR T Rl 22 i iy kol A 4 18 79) . 238 1 A4 1 (ol 2 760 T AR K 1) o T A Z8 108 L AR TR
) Al TG B F)  AS L3 B TR) 4 5 0 B T ORT B2 AR B A A IR A A R . LA R AR 1
P
3.10.16

REFERAHME nongjiangjianxiangxing baijiu

VAR 0 JEURE SR T Rl 22 i iy ko Ak 4 18 79 . 230 T A4 A 1 (ol 2 T80 T S K I8 ) T A Z 108 L AR TR
) ] T RGP AN L ) 3 S VRS B AR 1B S ™ 2 110 00 S A SR 5 LA R A R UG
11
3.10.17

ZHTERABE laobaiganxiangxing baijiu

VLRLAT 0 JEURE R T il R b A Bl A 2 301 o DA Ml G 365 O 25 T 2 2% « 20 1 A5 A I8 | T A 28 1 L R L )
VA T ) A T4 R T 42 5 0 6 PR SR 1 B A ™ 21 1) 0 S 7 S R A B O 1
3.10.18

EEHR QM jiangxiangxing baijiu

VLRLAT 0 JEURE R T s kA 1 A B A 2 I 30 28 1 245 4 I T A5 28 0 L AR L 70 a0 T 1Y)« AN 4 i )

9
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FEA N FWORS AR [ 5 A0 WE ™ 2 10 500 S 7 S OR W o . LA 3 7 R A AUA 1% 11
3.10.19

EFEHEAE dongxiangxing baijiu

DL 3 NEE KOK A Ry T bt e us b 25 B i A e T2 W AE R i L/ i R AR i K N R
W 20 R 7 ZE 08 A IR A 220 W T BRI A T ) 4 S I THTIPORS AR L B A 0 1 0 7 R
Yyt LA 7 TR KA ) 1197
3.10.20

FEEIEDZQA fuyuxiangxing baijiu

VIR Ry JEORE SR /IS h 0 K b R B8 Ak 2 70« 28 D8 25 181 AR A2 I T Z8 TR CWRIRR 2 W T 1 1) - A L
F g ] HE U B RS SR A B A0 ™ 2 10 2 00 S 7 S R 5 LA i ok v 0 ) 3 R XU 1 11
3.10.21

B&A(FEED)ERBEREME crude traditional baijiu

VIRAT A JEORE LA /s i 52k b A B Ak 4 8 300 L SR FH I A5 % e i sl oF B A R R T2 A5 1 .
L T S 0 FWORS B IE 1 B A 2 i A A R OR A O LA AR S A U R AR B 11 B
1 I R
3.10.22

BAZERMBEA  crude liquid fermentation baijiu

VIR R JEORE SR WA e i T2 2 T4 (R B30 . vl 48 0 4 400 £ PR 6 WS« A 4 g 1) 422 5 n Al
B 2 1 7™ 1 1 S5t 00 55 7 S R A DB 1 R

3.10.23
Eli#:ZxBEEE crude traditional and liquid fermentation baijiu
A [ A5 A T G 1 o T A A b AR BRI s W B R G RS . e R R s R A R A H A

SRR FE AR ANAE 15 Al ™ 2 10 5t 00 2 7 S R JBE LA A [ A DXURG 1) 11 B
3.1

BAEBIE flavored baijiu

VAT A5 36 VU WA T 1 TR0 10 S PR Ay i A S £ 5 S ) 0 T L LA
A% 11 15 94
3.12

H=# brandy

VLK BT CRO N JEORE . 28 A I L ZE 080 BRI | 98] C T 10 1) 28 40 0

S LA % R A T DSR4 ) kWSRO 11122 L DA At K S A A JSURE . 7 44 B et LA K 4
3.12.1

HEETH=H brandy made from grape juice

VA& T K R JRORE L 28 42 18 L 28480 JTE AR ACHT DRI L 90 15C T BRI 171 2%

3.12.2

HEKEEBZH  brandy made from grape marc

VLK 19 ) V1%) ) e B2 38 Ry DO L 28 28 08 AR AR v AR R | 90 S T R 1) %
3.12.3

BB =M blended brandy
AK SR ZE AR REE TR S 08 A « 28 DRI 901 15 10 B 1 11 22
3.13
KBkBE = flavored brandy
PV 2% 3 R i 5 R 08 5 R SRk AR« T B S A o 38 15C 10T 1 ) ORI

10
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3.14
JKERZEBIAE  fruit spirit
PIK SRR T OGO b Ikt 28 2 W | 26 187 10T Z& 188
i Ak AR LUK R 2R
3.15
E+E& whisky
AR M IRk - 28B4 2 1 2808 L R 26 AN 42 ) R, T 1% 1) 28 A1 P
3.15.1
ZFEEZ  malt whisky
VAR Z 2 2 e P JEORE . 28B4k A e 808 IR ERRHR D R R I 1 &
i BRERAS A D F AR

3.15:2
AWE LTS  grain whisky
VA9 R JEORE - 20 B AL L A 8 L Z8 08 - 2R B 20 AR KRR R IR 1) B - i .
e AL TR

3.15.3

BB L= blended whisky

VA 25 i e RV Wl 4 s HR AR5 T il s
3.16

Rkt S flavored whisky

VAR A i B Uk R SR RE RGO S AN T i I 1T 1 1 RO
3.17

K45 vodka

HER

VAW 26 OBl B B A T £ T ARANEY 55 Ik . 28 2 W L 28 08 W W8 PRS- P 28 ek e K T 20K
ol o T R TR 2 R
3.18

RBRKEEM  flavored vodka

VARSI 2k 04 55 o8 0 £ FH R SR RE 3RS« nl OBl s AS Jon g a0 I 1 1 1) ORI
3.19

BAEEE rum
PLUH BE T RS 5 | H b 3R sl At H R0 T W Ok Rk 8 A i L ZE AR L MR L A G T AR I 28
i AT R b R B £ R

3.20

KBk BAME  flavored rum

LA EYTAREIPS DAy 05 B oS 0 £ R SRR AR« T B A B 9 A TR ) RO
3.21

£f distilled gin

#H#FH  juniper-flavored spirit drinks

PUREAT 25 0y IRk . 22 Bl Al A I L Z6 080T 45 0 B0« AT A5 R A 118 WA 1R R0 7 1 2 41 o o 7 A 6
il B IR 2 4R
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3.22
B (EHE)  integrated gin;compound gin
M FIE (BB  integrated juniper-flavored spirit drinks
VIR 35 0 IR 20 Ak L A I8 L Z8 188 T 45 1) 2« 580 4 DA WO D i B R JROR / 5S4
FEAR 76 N AL 7 D5 AR U AU 40y J5ic w8 o 945 1 590 300 5 T S ) 5 S
3.23
KEZE agave spirit
VLUIE T % 0 ROk 28 A2 I 28000 AR R . 90 177 G 1Y) 28 433
3.24
ZB  lujiu
VLI L 10 A0 B A e MR 455 BE 2 1 o SR v 24 B4 SRR £ DR R ERCAT O A OC R E 19
JiT . 2R BRI/ BT ZE R A T B R A DA S b B BRI R S A - TR ) LA R e KU 1) RORHT
i WA R A T
iE 2 WAL hoa] A D DORCAS A Dtk a1 At A R

4 HEEFEN

AR A R OB 27 T R0™ i R PE AT 20 28 ORI 70 S HEZR PR 2 DL B SR AL

5 Fma%E

PORHPT ™ dh 7 R IR 1.
R RBBEFRIER

R IS "% =% VU 98 53 % HH IR
i 56 ML

¢ b J3E 53 2
T by ML

AL
AW T2

L

b i e wF
SER L

He e RER R 532 F i % B
KW A7 A 1637

AT e W L
R (5 NP

0 BE 7 2 e 5, Ly

SRR

I ML

7 i FETE S K b L K L

BN
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crude traditional and liquid fermentation baijiu «+cecoveeeeeverriininiianiinia.

crude traditional baijiu

daqu baijiu
de-alcohol wines
distilled alcoholic drink «----
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distilled gin
dongxiangxing baijiu
dry beer --

dry huangjiu

dry sparkling wines

dry R 11 R P ]

edible alcoh(ll #8888 e 88 e eae aee a0 e et see Ees S0e Ses et ee e EEe SEe SeN Ses GNE eseeEe Ses aesaeeeseaseEeseseetesassassant e aan

edible alcohol made from @rain ==« «esse e eee o et e e e e e e e s e s

edible alcohol made from molasses
edible alcohol made from other crops
edible alcohol made from yam

extra brut sparkling wines

extra-dry Sparkling Wines «++sseeeeee e amt o e e e e

fengxiangxing baijiu
fermented alcoholic drink

fermented fruit wines

flavored brandy
[‘la‘:ored FUIN **sssvssessssene
flavored vodka ««----

flavored whisky

£1Or OF FIll WENES sovcsesesctaccactocossscasessecescovessosossessssesvssoassnssescsssescsssssasssescesssessessesseses

fruit and vegetable beer

fruit and vegetable flavor beer
fruit spirit

fruit wine

fuyuxiangxing baijiu
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h()ngqu hu'dngiiu B R L T LR L T
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ice beer

icewines «eeeeee-

G

GB/T 17204—2021

- 3.21

ceseeeneees 310019
ceseeeneees 331101
cosessceces 3.7.5
ceseenseces 3.4.11.5
cereenees 3.4.4

3.2
3.2.1
v 3:2.8
- 3.2.4
- 3.2.2
eoppvesvies 3.4.11.2
ceseences 3.4.11.4

cesessceseesees 3.10.11
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integrated gin

illtegrated alcoholic l)e\'erage B R LR LT TR R L LR L R T T

integrated fruit wine -«-«----

integrated juniper-flavored spirit drinks

jianxiangxing baijiu

jiangxiangxing baijiu --

juniper-fla\'ored 5piril ArinKs severerrrereratnaiaiantiaiiatrtrtetratrarasstrasatsorasssasrorscsssssssssssssnanaces

Iager heer sserereereicniniinn

laobaiganxiangxing baijiu
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liquid fermentation baijiu

low alcOhOl Wiles: «swssesss ssssssssssesvassonissessnsssororssoviesore ssvasssions aosvasions sosssvioss vesssnserusnssssesone
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malt whisky

n]ixiangxing haijiu S e e e e e e e S e e EeEEE eeeaee eeeeNe ee Eeeaee See ENe et INe Nl ANt Nt ete st ees e RREES

milk spirit
milk wine

mixed fermentation beer

noble wines

non-alcohol beer

non-alcohol wines
nongjiangjianxiangxing baijiu
nongxiangxing baijiu

non-pasteurized beer

non-rice huangiiu B R L R T R T TR T TP

partly Ae-alCONO] WINES +evsrrrrerretitnttaitietitiittttttottsttetestssesossosssssssssrssssssssssssesesssssssnss

pasteurized beer
pilsner beer
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pure hongqu huangjiu -+

qing‘iangxing I)aijiu 4ee eesseeces st aascts et aastesaesaasstsses sas et sestssaas et aseassens

rice huangjiu
rose wines

rum

semi-dry huangjiu
semi-dry sparkling wines
semi-dry wines
semi-sparkling wines

semi-sweet huangjiu

scn]i-s“vcct WWETIES ¢ soe see e teeanetataneaneanesseaseonsossossosssssossoesossassonsassossossossossossssssssans
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SPATKIINE WITIES +++ +eeereseeennmneeet it ettt et et et tes s ettt tes ettt es ses e e

special beer

Spccial t)pc h(mgqu huangiiu P L LR L L LR TR T L R T T R T TR LTI

S[)(‘Cial l_\'[)(‘ huangiiu 400800 000000000 000000000000000000000 000000000 0000000000000t 0sectssetass ot settss o0 nss

special wines
still wines
stout beer

strong beer

sweet huangjiu 486 884 800 000000 000000000000 000 000000000000 000 40000000t 0000ttt ase0tsass st sttassatesesase ot nas

sweet sparkling wines

SWEEE WINnes «eseeseee

texiangxing baijiu

t()p LM EATTON DEEE +v v es vrr e ittt it i i i it st tat s ittt sateatatasasaassssssssssssssnsns

traditional and liquid fermentation baijiu «cceceeeeeeevererriiiiiiiiiiiiii i

traditional baijiu
traditional type huangjiu

turbid beer
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whisky

white beer

wines

wines of Chinese MALIVE VIIE +o+s+osossseersssesrecsrsrsssrsosssestssersrssensssssssesssesss sensressssssnsssassre
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zhimaxiangxing baijiu
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